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DISTRIBUTED EXCLUSIVELY 
BY 
HICKORY FARMS 
SALES CORPORATION 


CHUTTER TUNA BUNS 


4 hamburger buns 

1 (6-7 oz.) can tuna in 
water 

% cup (4 oz.) 
CHUTTER, cubed 

% cup celery, chopped 


Drain tuna and combine with celery, CHUTTER, 
mayonnaise, ketchup, lemon juice and_ salt. 
Split buns, fill with mixture. Wrap each bun in 
aluminum foil and bake at 400° for 15 min. 


Y% cup mayonnaise 
2 Tbs. ketchup 

1 tsp. lemon juice 
1 tsp. salt 


CHUTTER POTATO SOUFFLE 


2 cups hot mashed 
potatoes 

1 Tbs. butter 

2 eggs, separated 

onion juice 

Combine potatoes, butter, CHUTTER, egg 

yolks, milk, salt and onion juice. Beat until 

fluffy. Fold in stiffly-beaten egg whites. Bake in 

greased dish at 350° for 15 min. 


% cup milk 
4 Tbs. CHUTTER 
salt to taste 


CHUTTER QUICHE 


9” pie shell 4 eggs 

% cup cubed cooked 1% cups milk 
ham % tsp. salt 

’% cup sliced green 1/8 tsp. pepper 
onions dash nutmeg 

1 cup (8 oz.) 


CHUTTER, cubed 


Preheat oven to 425°. Bake pie shell for 5 min. 
Sprinkle with ham, onions and CHUTTER. 
Beat eggs with milk, salt, pepper and nutmeg. 
Pour into pie shell. Bake 15 min. Reduce tem- 
perature to 350° and bake 15 min. longer until 
puffy and brown. Serves 6 to 8. 


CHUTTER STUFFED EGGS 


4 hard-cooked eggs 4 Tbs. CHUTTER 

1 Tbs. olives, chopped dash salt & pepper 
Mash egg yolks. Mix with CHUTTER, olives, 
salt & pepper. Use for filling egg whites, or as 
a spread for canapes or sandwiches. 


THE HERKIMER FAMILY’S 
FAVORITE 
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RECIPES 
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CHUTTER 


Introducing CHUTTER, the newest addition to 
our fine family of Original Herkimer County 
Cheese Products. This versatile new cold pack 
cheese food adds an extra creamy, tangy taste to 
your favorite family recipes. Use it like a cheese 
spread on crackers. Or like butter on toast, 
muffins, hot and cold vegetables, pasta, and 
alot more. Original Herkimer County CHUTTER. 
Remember, it’s the cheddar spread that’s better! 


For cooking and baking: the recipes in this folder 


are some of the many ways CHUTTER can en- 
hance any number of easy dishes. 


CHUTTER OMELET 


2 eggs 

salt & pepper to taste 
1 Tbs. butter 

Beat eggs. Add onion, salt & pepper. Melt butter 
in omelet pan. Add eggs. Reduce heat. Cook until 
underside is lightly browned. Add CHUTTER. 
Fold omelet and turn onto hot platter. Serves 1. 


CHUTTER BROILED-STUFFED TOMATOES 


2 Tbs. butter 
3 Tbs. sesame seed 
Ys cup bread crumbs 


2 Tbs. chopped onion 
2 Tbs. CHUTTER 


3 large tomatoes 

salt & pepper to taste 

1 cup (8 oz.) 
CHUTTER 


Cut tomatoes in half, horizontally. Place in 
shallow baking pan, cut sides up. Add salt & 
pepper. Melt CHUTTER and butter. In a mixing 
bowl, blend together melted CHUTTER, butter, 
sesame seed and bread crumbs. Broil tomatoes 
5 min. Top each half with CHUTTER mixture. 
Broil 2-3 min. 
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CHUTTER FONDUE 


% cup dry white wine 

1% cups (12 oz.) 
CHUTTER 

Heat wine until bubbly. Add CHUTTER and 

remaining ingredients. Stir until smooth. Keep 

warm. Use as dip for cubes of bread, meat or 

raw vegetables. Makes about 2 cups. 


CHUTTER DOUBLE-BAKED POTATOES 


2 baked potatoes 1 Tbs. butter 
4 Tbs. CHUTTER salt & pepper to taste 


Remove potatoes from shells. Add butter, 
CHUTTER, salt & pepper; mix well. Put back in 
shells and return to oven until mixture is melted 
and potatoes are hot. 


salt & pepper to taste 
1 Tbs. sherry 


CHUTTER CHICKEN DIVAN 


2 Tbs. sherry 
2 chicken breasts, split 


10-0z. pkg. frozen 
broccoli, cooked & 
drained & cooked 

1 Tbs. butter, melted *CHUTTER SAUCE 

Place broccoli in shallow baking dish. Sprinkle 

with butter and sherry. Top with chicken breasts. 

Pour CHUTTER SAUCE over chicken. Bake at 

350° about 12 min. or until browned. Serves 4. 


“GHUTTER SAUCE 


% cup (4 oz.) 
CHUTTER 


Melt CHUTTER over boiling water. Slowly add 
milk, stirring until smooth. Also delicious over 
vegetables. 


% cup milk 


